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INTRODUCTION 
The following capstone project is a collection of pieces that I have 
started while in the MAPW program, as well as new copy.  I have spent 
many hours writing, editing, researching, and exploring some of my 
interests in depth.  More than Black and Gold is best described as the 
biography that I started about my father, L.C. Greenwood.  The story is 
told from my perspective, with an emphasis on the early years of his life.  
I chose to concentrate on that aspect, because most of what is written 
about him focuses on his adulthood.  The story begins in 1946, the year 
he was born. 
I also chose to incorporate different styles of food writing into my 
capstone.  Specifically, restaurant reviews, a food feature, and recipe 
writing.  The best way to incorporate all three into one medium that 
made sense was to create a portion of a food magazine.  I modeled the 
style after Atlanta Magazine, because they have both long and short food 
pieces.  Atlanta is also where I have done the majority of my food writing, 
so focusing on a local publication seemed fitting. 
If you had told me three years ago when I entered the Master of 
Arts in Professional Writing program (MAPW) at Kennesaw State 
University that part of my thesis would be a biography, I wouldn’t have 
believed you.  However, if you told me that food would be the topic, I 
think that idea would have been more plausible.  Although very different, 
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I think both types of writing reflect what I have learned and worked on 
while a student, as well as tapped into my goals professionally. 
REFLECTIONS/RELEVANCE TO THE PROGRAM 
I never considered Kennesaw State University (KSU) as an option 
for my Masters Degree.  In fact, it wasn’t until I went to an open house 
for a similar program at another local university that I found out about 
the programs existence.  One of the attendees there was in a similar 
situation that I was in, and was comparing the two programs.  
Afterwards, I went back and researched, but I hate to admit that the 
website didn’t grab my attention so I continued on pursuing the other 
university.  Fast-forward, a year down the road, I had deferred my 
admission to the other school so many times that my time was up.  The 
program didn’t quite fit in with my work schedule, and after giving them 
a hefty deposit, I wasn’t prepared to apply all over again and give them 
another.  I made an appointment with Dr. Jim Elledge, the Director of 
the MAPW program, to seek more information.  To my surprise we hit it 
off!  After leaving that meeting, I was sure that I was going to apply to 
KSU for the fall. 
 My first class in the program was PRWR6000, Issues & Research 
in Professional Writing.  This section focused on food.  It was the first 
time that food was used as a theme for this core course.  Although I 
didn’t know anything about Dr. M. Todd Harper at the time, beyond that 
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he would be teaching this section, I was curious of what was to come.  
This turned out to be one of my favorite classes in the program.  Not only 
were the in class discussions interesting and thought provoking, my 
knowledge of food writing increased.  Prior to program, I wrote about 
restaurants, even created recipes, but there was no formula to my 
writing.  I primarily wrote what I thought and that was about it.  In the 
MAPW program I became more aware of my unique style, gained an 
understanding of process, and was able to perfect my craft.  I wrote a 
research paper on trans fats, and a restaurant review of a local 
establishment, Cakes and Ale.  The variety kept me intrigued and opened 
my mind to all the possibilities.  When I discussed what we did in 6000 
with other students, they would always comment, “I wish my section of 
6000 would have been that way.”  I am glad that I could be a part of this 
experiment, and I hope other students will have the opportunity to 
partake in such a themed course. 
With food still on my brain, in the summer of 2012, I selected Dr. 
Margaret Walters Technical Writing class.  When I discovered that food 
writing is a type of technical writing, there was no need to look any 
further as to what I would write about for my final project at the end of 
the semester.  I revamped a sour cream cookie recipe and the result was 
a scrumptious greek yogurt cookie.  With my desire to eat healthy, I was 
interested in cutting the fat without compromising the flavor.  I selected 
Cook’s Magazine as a guide.  With food being a growing trend, there are 
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plenty of opportunities to write about the one thing that humans 
consume daily.  Everyone eats, so even if you’re not interested in 
becoming a food writer there is still opportunity for contributions. 
I had a slight inclination that food writing might be my destiny 
when Dr. Harper offered a special topics course, Writing about Food.  
Maybe the response was so great with 6000 that other students had an 
interest in exploring this topic further.  I was elated to enroll in this 
course fall of 2012, and from the start we became fully immersed in the 
subject.  The class was divided into groups and we spent the majority of 
the semester working on a food-writing manual.  There was only one 
book in existence that covered this topic, but the information was very 
general.  We set out to provide a step-by-step tutorial for persons at any 
level to successfully write about food.  The group that I worked with 
explored how to write a recipe.  I chose this topic specifically; because of 
my desire to one day write a cookbook. 
Lastly, when I was considering which class to take spring of 2012, 
I decided on Dr. Walters Biography Writing course.  I thought it would be 
the perfect opportunity to write about my father who was a professional 
athlete.  I found this course fascinating because it touched on 
components of both applied and creative writing.  Not to mention, Dr. 
Walters’ selection of course readings included a book that talked about 
my hometown of Pittsburgh, Pennsylvania.   I consciously took this 
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course because I wanted to delve into the life of my father.  It was 
something that the two of us discussed in one of our many 
conversations, and I thought by taking this course that I could learn 
more about him.  I could have never imagined that his life would be cut 
short and I would continue to perfect this piece after his death. 
Biography Writing prepared me for this task by not only reading about 
other peoples’ lives and how those stories were told, but also studying 
various techniques in this genre.  Some of the techniques included 
interviewing, and defining your audience.  As a person who is curious by 
nature, and extremely interested in other people’s lives, biography 
writing provides a good combination of research and story.  I discovered 
that not only was I developing food recipes, but also I was exploring my 
father’s recipe for life.  
IMPORTANCE TO AUDIENCE/CULTURAL SIGNIFICANCE 
I titled the biography More than Black and Gold because the colors 
of the team that my father played for both in college and professionally 
were black and gold.  More than Black and Gold means that his life was 
more than football that was just a stop on his journey.  I was interested 
to learn more about his childhood, and I was most fascinated to interview 
his college friends and hear stories that had never been shared with me 
prior.  Exploring my father’s life would allow me to explore my roots.  My 
research consisted of books, articles, and interviews.  I found my most 
valuable research was interviewing people that knew him.  When I began 
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this project I didn’t have problems with the writing portion of it, but the 
lack of information that I was unable to find outside of his adulthood.  I 
was trying to accomplish this task while residing in Georgia, and I am 
sure my greatest database would have been Pittsburgh or Canton.  I had 
immediate access to neither.  According to James C. Klagge who reviewed 
Hermione Lee’s 2010 book “Biography,” “Certain storylines may be 
impossible to construct because of the unavailability of relevant 
evidence.”  Since biographies are not fiction, I couldn’t just make up 
information to fill the space.  Instead, I kept hammering away, to close 
gaps, and two years after the process began; I am just now feeling as if 
the information needed to show an accurate depiction is becoming 
available.  I also learned that it is sometimes more difficult to interview 
people that you know rather than complete strangers.  They were no 
more willing, or reliable, even when they knew it was for the purpose of 
academia.  Another problem that I was faced with is deciphering fact 
from fiction.  When I interviewed various members of the same family 
their account of how things happened differed significantly.  I had to 
make wise decisions regarding the information presented. 
This biography it not just significant because it is about my father, 
more so he was recognized as a public figure.  The story is valuable 
because it shows how hard work can pay off.  He was a person that 
many young men might have the desire to read about and give them 
hope that they too could achieve greatness.   I believe this book can 
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appeal on a national level to sports enthusiasts, but also have local 
appeal to both Pittsburgh and Mississippi.  Pittsburgh may be the place 
where he started his career, and gained notoriety, but Mississippi 
provided his foundation.  After conducting research, if I were proposing 
this idea to a publisher, I would pitch it to the University Press of 
Mississippi.  They have an interest in both African American studies and 
biographies.  My father is from Mississippi, was inducted into the 
Mississippi Sports Hall of Fame, and there is quite a bit of description 
about his hometown of Canton.  This project seems like it could be 
attractive to a Mississippi audience.   Through my research I sought out 
to find what was happening politically, historically, and socially in 
Canton.  Understanding the environment would paint a more lucid 
picture of my father’s upbringing. 
The next topic that I explored for addition into my capstone was 
restaurant reviews.  Often times we take food for granted.  Sure it is a 
means of sustenance, but it can also evoke beautiful literature.  Crafting 
restaurant reviews require such skills as good reporting, research, 
tasting, and of course writing.  The ability to tell the ungarnished truth 
about food and an establishment sometimes ruffles feathers.  It’s a 
spoken truth that good critics can deliver eloquently. 
The first two reviews that I wrote were about a bagel and a donut 
shop.  The correlation between the two was simple; they were both 
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“treats with holes in the middle.”  The title was catchy but I hadn’t 
thought about how that concept could relate to the other two reviews.  
Realizing that cohesion was needed, I began to think of creative ways to 
make the topics congeal.  One restaurant specialized in sushi, and 
depending how you looked at it, rolls are technically rice filled treats with 
holes in the middle.  The holes are filled with wonderful ingredients that 
range from vegetables to fish.  The other review was a bit trickier.  Having 
had the opportunity to attend a media event where we sampled many 
selections from the menu of Opulent, I can say I was well versed with the 
offerings.  My tasty indulgence at Opulent came in the form of a drink.  
The bubbly cocktail made me marvel with excitement as the circular 
bubbles went down with ease.  This time, the holes in the middle came in 
the form of a bubble! 
When I considered writing a food feature my first thought was to 
interview a chef.  After reviewing in my head the chefs that I had easy 
access to, I debated as to whether or not they would be interesting (or 
cooperative).  I decided to interview a Cheese Monger, Jill Davis.  She is a 
person that I met many years ago when she was working in another 
capacity at a specialty store.  Over the years, our casual interactions 
have turned into more lengthy discussions, and I knew she would be the 
perfect person to interview.  My inclination proved right, and not only 
have I spent time crafting a fascinating article on her, my research was 
focused on the world of cheese.  Both educational and informative, my 
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findings proved that cheese was a stringy topic, one that many of food 
writers have investigated.  When crafting cheesy pieces, one can expect 
to learn about the history of the cheese making process, discover how 
local cheese makers got started, as well as explore the social issues.  
There is a lot to consider with cheese such as how the animals are 
treated, how cheese is labeled, and the use of genetically modified 
products.  I came across many articles written on cheese.  The interest is 
so strong that a magazine was developed for cheese lovers called Culture.  
With a built in audience I understood that querying this article to 
Culture would be a perfect fit. 
 Another aspect of my capstone is recipe writing.  One often 
wonders, are cookies really unhealthy?  That all depends on what type 
and how much you are consuming.  The fact of the matter is the two 
primary ingredients in cookies are butter and sugar.  They are used to 
make recipes taste good, but provide very little nutritional value.  
According to research, Americans eat about 50 pounds of cookies and 
cakes each year.  With numbers so large, and growing health concerns, 
manufacturers and bakers are in the kitchen whipping up healthy 
alternatives.  I thought that I would continue on with the theme that I 
began in Technical Writing, revamping cookie recipes.  Living during a 
time where Americans are concerned with their growing waistlines, 
healthier dessert options are welcomed by many.  Most people are not 
ready to give up sweets completely, and would be more inclined to 
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purchase a healthy dessert if they thought that some of the fat and sugar 
were eliminated.  Baking is a science, and if you can determine the right 
formula, you’re cooking, or literally baking! 
 Although there is very little correlation between sports and food, 
unless you argue that all athletes need to eat, or food fuels energy in the 
body, both subjects have been a major influence in my life.  Food has 
always been near and dear to my heart.  From an early age I enjoyed 
going out to eat and recorded my gastronomic adventures.  My parents 
cooked, but our busy schedules led us to eat out quite often.  This was 
fine with me, because I got to explore many restaurants and different 
cuisines.  At the time, cooking and baking was the farthest thing from 
my mind.  Under duress, I would bake my mother a one bowl chocolate 
cake for her birthday, and peel potatoes and slice peppers and onions for 
home fries.  That was the extent of my culinary experimentation. Over 
the years, my interest in food has grown into baking, then cooking, and 
now food writing.  During my time in the MAPW program I interned with 
Edible Allegheny Magazine in Pittsburgh, Pennsylvania.  There I received 
first hand knowledge of what the daily grind of working at a magazine 
consists of.  I split my time between working on assignments for the 
three magazines the organization produced.  Edible Allegheny as well as 
other Edible publications around the country highlight local food culture.  
This is done through recipes, interviews, food features, and restaurant 
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reviews.  These experiences aided in my ability to successfully create 
articles that were targeted for a food magazine.  
After pondering ways of how to connect the two very different 
subjects, my answer came in the form of a food story. I was researching 
the history of Madison County (the county where my father was born) 
and after reading about the significance of agriculture to that area I was 
reminded of a fig tree.  Not just any fig tree, my grandparents tree that 
my relatives often spoke about.  Call it crazy, but I realized then, that 
was the missing link to the puzzle.  The one way I could connect a sport 
themed biography to food writing was to incorporate food!  The two 
unrelated fields could become one, by simply feeding the reader a story 
about figs.  Connecting the two is the equivalent of having your subject 
over for dinner.  Although you may come from different backgrounds, 
sharing a meal together and uniting your experiences through food on 
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BIOGRAPHY WRITNG  
A critically successful biography rests on the bedrock of historical 
research, interpretation, authorial self- reflection, and good writing.   
-Jill Roe 
When I wanted answers about how to write a biography, I turned 
to a well know biography and life writer, Hermione Lee.  Her book 
“Biography” served as a resource when I was first learning how to craft 
such a story in Biography Writing.  Probably best know for her work on 
Virginia Wolfe, she opens up that novel with the very question I asked, 
“My God how does one write a biography?”  I knew first and foremost 
that one had to have good writing skills, but research played the most 
important role.  If you are denied access to pertinent information about 
your subject, it can literally derail your entire project.  The biggest 
obstacle that I was faced with was getting my father to speak about 
himself.  When I discussed this with his siblings, they agreed that he 
didn’t like speaking of himself.  I found this to be a challenge, because 
who better can speak about ones life than themselves.  After interviewing 
him several times and only getting limited information, during the last 
conversation he finally began to open up.  Not like an open book, but 
rather a cracked door.  I think it helped that in between the initial 
interview, and the last I had formulated new questions.  Those questions 
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were based on recent information that I had discovered while 
interviewing other people.   
I noticed a reoccurring theme about my father’s life as it related to 
cars.  Important milestones in his life were represented with a vehicle.  
This began with his first car, called bluegoose, given to him by his father.  
Bluegoose didn’t last, and his father sacrificed the families’ only car, so 
that my father could have transportation in college.  This theme 
continued through other highlights in his life, and helps fuel the reader 
from one chapter to the next.  
In an interview titled the Art of Biography No 4, Lee comments not 
only are you learning of another’s life, you are gaining insight into 
history.  I had to change my paradigm from what I knew about Canton, 
Mississippi during my life span to how it was in the 1950’s.  If I was 
going to accurately place the reader in Mississippi during that time, I had 
to use my paintbrush to bring the piece of art alive.  Discovering “A Tale 
of Two Rivers” was an excellent resource.  The book written by The 
friends of Madison County Public Library detailed the history of Madison 
County, which encompasses Canton.  There was even a chapter 
dedicated to The History of Blacks in Madison County.  This chapter 
provided tangible evidence for information that was communicated to me 
by my relatives.  For example, I mentioned in the biography that my 
great grandfather had Choctaw Indian blood running through his veins.  
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In the history of Madison County, dating back to the 1800’s the land was 
considered Choctaw Country.  The Indians were the first people on the 
land, and even owned slaves.  The fact that my family history was 
intertwined with Choctaw is plausible.  According to Lee, “I firmly believe 
you shouldn't make up what you don't know. But in writing a life, you 
come to have a sense of the person and the way they think and behave, 
and you can sometimes penetrate their secrets through that acquired 
knowledge, even when the data isn't there.”  I didn’t doubt the 
information that I learned during the interview process, but as stories are 
passed from generation to generation, details can sometimes get skewed.  
One other resource that I turned to for guidance was “How to Do 
Biography” by Nigel Hamilton.  It was the other book that we used during 
my time in Biography Writing.  According to Hamilton, “Research may be 
optional for other disciplines, and other arts.  But it is the core of 
biography-the criterion that most distinguished the practice of life writing 
from that of fiction.”  As I mentioned earlier, by exploring what was going 
on politically, socially, and environmentally in Canton helped me to 
create the setting of my father’s childhood.  Now I realize why my initial 
draft of the biography was not a biography at all.  With few details, it was 
merely a collection of facts about my father.  Now, I can proudly call my 
work a biography! 
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 As I approach the thought of sensitivity to family, Lee suggests, 
“you have to write as if everyone involved in the story is dead.  Otherwise 
you’re not going to get anywhere.  You’re going to take your pen off the 
page or your finger off the key at every moment, and say, Oh, I’d better 
not say that.”  Sensitivity didn’t affect me at first since I was part of the 
family that is being written about.  It wasn’t until I showed an early draft 
to my father, and he shared it with two of his sisters that I started to 
think about this greatly.  As a writer you are connected to your work, 
and guard it closely.  It didn’t bother me to share my early writings with 
my father.  His sisters opened up a whole new level of critiquing and 
criticism.  I have now decided to write as if everyone involved in the story 
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Beyond Black and Gold:  The Story of L.C. Greenwood 
By L. Chelsea Greenwood 
Prologue  
There’s a black and white picture of my 
grandfather holding my father as a baby.  The 
tall striking man, towering over six feet tall was 
known as Moses (Mose) Greenwood.  He was 
well groomed, wearing slacks, a lightly colored 
buttoned-up shirt, dark dress shoes and a hat.  
Perhaps the reason he wore hats all the time 
was to shield himself from the hot Mississippi 
sun.  The picture had to have been taken sometime around 1946, seeing 
as though that is the year my father, L.C. Greenwood was born.  I’m sure 
the look on Moses face was that of pride, for he was holding his first-born 
child, a son.  The person behind the lens is unknown, but what is known 
is that the baby had a frown on his face, a sense of displeasure. This is 
the only photograph that I have ever seen of my father as a baby.   
This image was brought to my attention a few years ago when my 
aunt created a collage containing this photo and several others.  She sent 
it along with an article that was published in the Jackson Advocate to 
her eight siblings.  The article named, “They Call Him Moses” was about 
my grandfather whose roots run deep in Madison County.  A man of 
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great character, he was an active member in the church and well known 
in the community.  He was honored by such organizations as the 
National Association Advancement of Colored People (NAACP) and made 
strides as one of the first black registered voters in the city of Canton.  
Times were different and there was a strong sense of community in this 
small town.  No matter what the Greenwood’s had, Mose was always sure 
to share fresh produce from his garden, especially with those families 
that were less fortunate. As the oldest of eight children, when Mose was 
in his early teens, he assumed responsibility for his siblings because his 
mother died when he was only nine.  By age 17, this courageous young 
man fell in love and married Eliza Nash.  Nash was instrumental in 
helping Mose care for his siblings.  After three years of marriage, they 
decided to start a family of their own.  Nine children later, it was clear 
that he was well versed at raising a large family.   
What my father and his father had in common was the title of 
eldest born.  With such a birth order came a lot of responsibility, but it is 
also what set my father apart from the rest of his siblings.  While some of 
them were at home helping around the house, young L.C. was busy 
working any odd job that he could find, and completing tasks, such as 
feeding the chickens, tending to the gardens, and picking cotton.  Even 
standing in the shade, Mississippi summers were scorching. L.C. would 
catch a ride on one of the buses that came to town to pick up kids for 
cotton picking.  Although the task was hard on his back and hands, he 
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earned $2.50 for every 100 pounds he picked.   
 
Chapter 1:  Humble Beginnings 
L.C. Henderson Greenwood’s life began in a small rural southern 
town in Mississippi, September 8, 1946. Situated 20 miles north of 
Jackson in the elevation plain, is a town called Canton.  As a child the 
distance between this quaint area in Madison County and the state 
capital, Jackson, seemed so much farther than it does today.  The county 
is bound by the Big Black River on the west and the Pearl River on the 
east, as some refer to the terrain as “the land between two rivers.”  
Probably best known as the setting for John Grisham’s movie A Time to 
Kill, the southern charm and courthouse square made it an ideal setting. 
Within the last few years the town has become home to a Nissan auto 
manufacturing plant.  In the 1950’s, the economy survived off cotton, 
and corn. Like many southern towns during that time, the climate 
reflected that of The Civil Rights Movement.  Canton was divided racially 
and the dividing line was the railroad tracks.  The blacks lived on one 
side and the whites lived on the other.  The heart of the city was directly 
in the middle and the schools were segregated. 1 From Madison County’s 
days of slavery into the very recent past, the area’s whites and blacks 
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
1	  Mead, Carol Lynn. The Land Between Two Rivers:  Madison County 
 Mississippi. Canton:  Friends of the Madison County-Canton 
 Public Library, 1987. 
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have, in many cases, maintained strong relationships despite racial 
tensions and differences.  Several elderly black residents of the county 
remember the strange sense of familial love by whites for some blacks. 
It’s pretty ironic that my father’s hometown shared the same name as the 
city in Ohio that houses the Football Hall of Fame.  It was almost as if 
football had always been his destiny, it just took him 21 years to realize 
it!  
The house on Walnut Street where L.C. grew up started off as a 
small three-bedroom home.  As Mose added children, he added rooms, 
expanding the house to accommodate his growing family.  The front 
porch faced the street and there was a ditch that separated the yard from 
the street.  In those days there was no fence, but the boundaries were 
clearly marked, with orders from Mose to not leave the parameters.  To 
the right of the house there is a carport, however that space has 
functioned in multiple capacities over the 
years.  At one point, the area served as a 
smokehouse where the Greenwood’s cured 
meat, and other times it was a chicken coup 
where they raised and killed chickens.  About 
two weeks prior to a chicken’s final day, Eliza 
began feeding the animals corn, in order to 
clean out their systems. L.C. didn’t enjoy the taste of freshly killed 
chicken, and wasn’t excited to eat the product that came from the coup.   
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The children observed the bustling traffic moving back in fourth on 
the busy thoroughfare, but they rarely left the fenced in yard unless it 
was time to walk to school.  The school was a mile away and Mose 
wanted the children to walk together.  L.C. would leave about 10 minutes 
earlier than the rest, and it was hard to catch up to him.  His long legs 
resulted in long strides.  In the early years, the four boys shared one 
room and the five girls shared another.  I will always remember when my 
father would reminisce with his brothers about whose feet would land his 
face.  There was always a debate, with no real conclusion.  Everyone 
would laugh and think about how far they had come.   My grandmother 
was a homemaker and grandfather was a factory worker.  Although Eliza 
would never admit it, L.C. was probably her favorite child and she 
treated him accordingly.  She even gave him a unique name whose 
origins will always be a mystery.  Being the first-born son, I never 
understood why he was not a Moses Jr.  It took his parents to have two 
other children before they named a Jr.  Neither the letter L or C stand for 
any other name.  My uncle jokes and says that L.C. stands for Leonard 
Charles, and I have heard stories that he called himself Lover Cool, but 
there is no documentation to support that evidence, and my 
grandparents are now deceased.  L.C. was a slender boy with a calm 
nature.  He may have towered over everyone being well over 6 foot 3 
inches by the time he went to college, but he was soft spoken.  His size 
alone created fear, even intimidation, another thing that he and most of 
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his siblings shared.  His dark reddish skin was a trait that he inherited 
from his fathers side, for his grandfather Felix was said to have had 
Choctaw Indian blood running through his veins.   
When The Greenwoods bought the house on Walnut Street there 
was a beautiful fruit-producing tree in the backyard.  From this tree, 
tender brown figs grew.  If the figs weren’t picked they would fall to the 
ground and decorate the yard, making sweet snacks for the critters.  
Eliza enjoyed cooking and found many uses for the lightly sweetened 
fruit with edible seeds.  She baked fig cookies and cakes, simmered 
preserves over the stove, anything that one could dream up.  As years 
passed, both Mose and their nine children grew tired of this once loved 
fruit.  Although blessed abundantly with the fruit, Mose couldn’t take his 
families complaints any longer.  He went outside and chopped down the 
tree, which didn’t make Eliza very happy.  This would guarantee that the 
Greenwood family would never have to eat anything made with figs again!  
Low and behold the next-door neighbors fig tree continued to grow, and 
eventually started dropping fruit on the Greenwoods property. 
There are ten months apart between L.C. and his sister Shelly.  
L.C. started pre-primer (what we know today as Kindergarten) at 
Cameron Street Elementary School.  When it was time for Shelly to begin 
school the following year, pre-primer had been eliminated, placing both 
siblings in the same grade.  My father thought it was unfair that his 
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sister would go through less schooling than he. It also made students 
think that he had been held back one grade level.  Based on this fact, 
there was always a competitive nature between the two.  After completing 
elementary school, the two headed to Rogers High School.  In the 
culturally segregated city of Canton, the black students would receive 
secondhand books from the white schools. Once the children read the 
stamped name of the neighboring institution inside their textbooks, it set 
a tone of being second class. 
The little free time that L.C. had, he enjoyed playing both 
basketball and football.  He had great speed because he ran a lot.  He 
was not partial to dogs, and in order to get away from them he ran.  He 
also used running as a way to get home on time without getting into 
trouble.  On his way to perform tasks for his parents he would often stop 
and join in on a basketball game.  One day Mose told him that he 
couldn’t play both sports because he had too much work to do.  Young 
L.C. chose football because he liked the physical aspect of it.  He couldn’t 
“jump on” his brothers or sisters without getting in trouble for it, so 
football gave him an outlet to expel his energy.  When his parents left the 
house, he would be in charge, and his siblings would plot against him.  
Not being able to fight back, he would take that aggression out on the 
field.  At Rogers he played football for fun, under the leadership of Coach 
Robinson.  He began to realize that he was pretty good at it, having the 
opportunity to be a three-year starter.  By his senior year the team was 
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traveling to Jackson in order to play a big game, and he wore the 
numbers 71 proudly.  Later, the Tigers would retire that number and his 
jersey, because he surely made them proud.  He graduated May 28, 
1965.  
Chapter 2:  Headed to Arkansas in Bluegoose 
L.C. entered college at Arkansas AM&N (Agricultural, Mechanical, 
and Normal) College in 1965.  The Historically Black College and/or 
University (HBCU) was located 45 miles southeast of Little Rock in a 
predominantly black town known as Pine Bluff.  The second largest 
public institution in the state of Arkansas, the college had a student 
body of approximately 3,300.  The school drew students from all over, 
and had a good reputation producing science and math professionals.  
The students hung out on the main part of campus, known as “the yard.”  
A common term used at many HBCU’s, it was a place for gathering, and 
where a lot of activity occurred.  Young people would put on their 
Sunday best and spend a Saturday afternoon on the yard.  L.C. was able 
to secure a football scholarship, but had no intentions of pursuing a 
career as a professional athlete.  In the 1960’s, college football in the 
south mirrored society.  Blacks were not permitted to play football for the 
Southern Eastern Conference (SEC), and The Southwest Conference 
(SWC).  In fact, blacks were not even allowed in the stadiums to watch 
the games.  Many southern states to this day do not have professional 
football teams.  The culture of college football has always been deeply 
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rooted in the south, but it was something that blacks were denied being 
a part of.  The fight was especially difficult when figures such as Alabama 
Governor George Wallace was actively trying to preserve segregation.  
This left very few options for a young man who wanted to play sports in 
college. 
 L.C. was interested in being a pharmacist, but ended up studying 
vocational education.  He wanted to ensure that he could get a job when 
he graduated, and knew that his parents would not have the funds to 
send him to pharmacy school.  He was good with his hands and knew 
that he could always become a teacher.  Vocational education seemed 
like a more practical route.  The football scholarship afforded him a free 
education, and he was proud to be the first in his family to attend 
college.  Having saved enough money prior to college to pay for his 
schooling, he did not have to work and could concentrate on his studies 
all four years.  His father gave him his old car, a 1953 blue and white 
Buick nicknamed “bluegoose.”  The car was two shades of blue, and 
“bluegoose” was the affectionate name that he had given it.  This car 
would take him back and forth on the three and one half hour trips 
between Canton and Pine Bluff. 
 When he went to Arkansas it was the first time he had stayed away 
from home for a long period.  Even the experience of eating out was new 
to him.  Coming from a big family, dining out was not the norm.  Up until 
then, Greenwood had only eaten his mother’s cooking; and in his 
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opinion, no one cooked as well as she. 
 Away from the routines of life at home, young L.C. could finally 
spread his wings.  He always remembered to stay faithful and read his 
bible at night.  He marked his spot by using a picture of his high school 
girlfriend as a bookmark.  Religion was a strong part of his upbringing 
and he had a lot to be thankful for.   As an athlete, players arrived in 
July prior to the beginning of school.  The football team known as the 
Golden Lions, practiced twice a day.  L.C. played Defensive End and 
ironically the team colors, black and gold, would prove to be his destiny.  
Living on campus, Greenwood was assigned to room with Clarence 
(Wash) Washington and Robert Watson, both members of the football 
team. The buildings on campus were old brick structures with very few 
amenities.  Their dorm room was a small space with metal furniture, one 
single bed, and a set of bunk beds with thin mattresses.  L.C. and Wash 
shared the set of bunk beds and Greenwood made sure to always sleep 
on the top bunk for fear that Wash (much bigger than L.C.) would fall 
through.  The two young men lived together all four years, but the third 
roommate did not remain constant. Greenwood developed a liking for jazz 
music when Wesley Mason moved in.  This roommate would constantly 
play the tunes on his record player in their close quarters.  Greenwood 
was always concerned with his appearance and made sure to always 
dress neatly.  He even coordinated his outfits.  He pledged a fraternity his 
sophomore year, becoming a member of the Beta Theta Chapter of Phi 
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Beta Sigma.  Although members of his football team were part of the 
same fraternity, joining the organization opened him up to friendships 
outside of football.  He became more social and participated in greek life. 
 Many of the team plays were patterned after the University of 
Arkansas; but there was a difference in the team beyond race.  
Greenwood and his teammates were considerably smaller guys compared 
to their white counterparts.  There was less structure in college football.  
The players were instructed to run and hit.  Greenwood made it through 
college with only two injuries, one being a twisted ankle his freshman 
year, and the other being a hyper-extended knee and bruised sternum 
his senior year.  The Golden Lions didn’t win any accolades because they 
were in a conference with competitive teams.  With football being a team 
sport the Golden Lions couldn’t match up to Jackson State, Grambling, 
or Southern.  Despite their lack of wins, in Greenwoods senior year he 
was named to the Ebony Magazine All American Team.  This recognition 
named the best players at their positions in the Southwestern Athletic 
Conference (SWAC), which is a collegiate athletic conference, made up of 
HBCU’s in the southern states.   
 As Greenwood matriculated, there was talk between he and his 
teammates about the professional scouts.  He never knew who they were, 
but later found out that a number of professional football teams 
including Dallas, Detroit, and San Francisco were following his athletic 
ability.  During those days, one had to finish at least four years of college 
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before entering into the National Football League (NFL.)  This practice no 
longer exists; now young men have the option of being a walk on, or 
sought out while still in college. Out of the talented young men on his 
team, there were a large number of players that would be drafted by the 
NFL.  Professional Football wasn’t anything that Greenwood had planned 
on, things just sort of fell into place.  Up until this point, he had only 
seen one professional game on television, which was The Dallas Cowboys 
vs. The Washington Redskins.  
The 1969 draft was a big event.  Not only was it the third and final 
year in which the NFL and American Football League (AFL) held a joint 
draft, but it also produced future hall of famers including first-round 
draft choices Joe Greene and O.J. Simpson.  It was Bill Nunn (a recruiter 
for the Steelers) that advised Chuck Noll (head coach) and Art Rooney 
(founding owner of the Steelers) to draft Greenwood.  A new opportunity 
came when he finally got his big break, in the tenth round the Pittsburgh 
Steelers chose him! 
Chapter 3:  A New Experience 
 It wasn’t until Greenwood arrived in Pittsburgh that he started to 
consider football as a career.  He received a $3,000 signing bonus and 
with part of that money, bought a brand spankin’ new Dodge Super Bee.  
He then packed his bags and drove from Mississippi to Pittsburgh.  
Arriving in the Steel City for training camp that July was a new 
experience.  The climate and culture of Pittsburgh was much different 
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than what he experienced growing up and attending college in the south.  
For starters, the north had been integrated since the 1920’s and the 
typography of Pennsylvania was intriguing.  Pittsburgh was a cold, 
smoky, hilly, steel town, a complete change from the warm humid south.  
Pittsburgh was the fifth largest corporate city in America whereas the 
south was dominated by the farming industry.  This experience opened 
Greenwood’s eyes to the possibility of a new way of life.  Due to 
segregation, Greenwood was accustomed to playing football with 
predominately black teams.  Both the city of Pittsburgh and the team 
makeup were more diverse.  Playing for the Steelers now placed 
Greenwood in the same arena as both players from his division, as well 
as the best from major universities. 
 The Pittsburgh Steelers attended training camp at a catholic 
college in Latrobe Pennsylvania, named St. Vincent’s.  Maybe not so 
ironic, this very college was attended by Art Rooney Jr. (Director of the 
Steelers) from 1953-57; needless to say, he knew the ways of the land.  
Football became a job instead of recreation because he was getting paid 
to do it.  Training camp was grueling, practices were long, and it was the 
peak of summer.  The Steelers also drafted his college roommate Wash in 
the eleventh round, which came as a relief, because at least he would 
know a familiar face.  Greenwood adapted to life in Pittsburgh fairly 
easily.  The difference between college football and the pros was there 
were daily meetings.  The team met before and after practice in a meeting 
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room at South Park.  The coaches would use this time to go over 
strategies and watch films with the players.  The year Greenwood joined 
the Steelers, was also the first time that coach Chuck Noll was assuming 
the role of head coach.  Unlike the Pittsburgh Pirates, the Steelers were a 
losing team and Noll set his sights high on changing that perception.  
When asked what his impression of Noll was, I remember like it was 
yesterday that my dad would say, “he was the coach and I was the 
player.”  Having been taught to respect his elders, he respected Noll and 
wanted to perform to the best of his ability.  Under Noll’s leadership raw 
talent was cultivated into the future champions known as the 
unstoppable Pittsburgh Steelers of the 70’s.  Although Greenwood and 
Joe Greene were both part of the 1969 draft, Greene signed with the 
Steelers late.  There were money issues that needed to be resolved.  
Greenwood was already settled into life in Pittsburgh by the time Greene 
arrived.  Defensive players Chuck Hinton, Ben McGee and Lloyd Voss 
had played with the Steelers for several years.  Although much smaller 
than the current defensive players, Greenwood was fast on his feet, and 
determined to succeed.  He played behind the men and was able to learn 
from them.  All that work finally paid off when an opportunity came in 
1971 for Greenwood to start as left Defensive End. 
Chapter 4:  Love is in the Air 
Nineteen seventy-four was a year of celebration for Greenwood.  He 
met a sassy young school counselor named Jane.  It was a warm spring 
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day in Pittsburgh, Shadyside to be exact, and Jane was shopping.  Her 
long bouncy curly hair attracted the attention of Greenwood.  He scoped 
out her walk, fair complexion and slim build.  He had remembered 
meeting her at a mutual friend’s home.  As he passed her on the street 
while driving his 1972 Green Cadillac, he honked the horn.  The young 
woman was not impressed and did not acknowledge his advances.  
Several weeks had passed and the two were in each other’s company, at 
the same mutual friend’s home.  Greenwood wanted to know why she 
hadn’t acknowledged him that spring day.  She responded, “I don’t 
respond to blowing car horns.”  A bit taken back by her honesty, but 
definitely attracted to her feistiness, this was the beginning of their 
friendship.  As time elapsed the two started seeing a lot of one another.  
Jane was a Pittsburgh native who could show Greenwood around town. 
His football schedule had become busy with training camp and preparing 
for the upcoming season.  Jane was invited to attend the football games.  
Love was blossoming for the two and things were looking up for the 
Steelers.  The previous season the team went to the playoffs for a second 
year in a row, but unfortunately was unsuccessful beating the Oakland 
Raiders the second time around.  This year they wanted to make sure 
they didn’t lose in the playoffs.  The team was victorious in securing a 
Super Bowl spot in the 1975 competition.  This was the first ever Steelers 
Super Bowl against the Minnesota Vikings.  Things were looking up for 
Greenwood; new opportunities were now presenting themselves.  Steeler 
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fans now adored the once losing team.  The Super Bowl win changed 
everyone’s life, the players, their families, fans, and especially the City of 
Pittsburgh.  Three years, and two Super Bowl’s later, Jane and L.C. 
found themselves at a courthouse in Hancock County, West Virginia.  
Wearing a white suit and red lipstick Jane said I do and L.C. said me too! 
Chapter 5:  Key to the City 
In 1977, Canton, Mississippi, honored L.C. Greenwood with a key 
to the city.  There was a big parade and ceremony.  At that time they 
wanted to name a local park, Rosebud Park, after him.  Time elapsed and 
this never occurred.  After that, there was a campaign to change the 
name Walnut Street to L.C. Greenwood Street, but some of the locals 
opposed this changed.  Finally in 2008, a street in close proximity to 
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As with other types of food writing, restaurant reviews have their 
own technique.  They are often the form one thinks about when the term 
food writing is mentioned and the style that appears in most food 
sections of your daily newspaper.  So, what is a restaurant review?  It’s 
an evaluation of an establishment.  Reviews contain basic information, 
as well as details of the environment and cuisine.  As with biography 
writing, the first step in preparing for your review is research.  If a 
restaurant has a website, you might want to start there.  What type of 
food do they serve, what is their specialty?  Another good option is to 
research what you can find out about the chef/restaurant group.  I have 
learned that the Atlanta area has quite an interest in their chefs.  Most 
local reviews focus on whose wearing the white hat.  By researching, you 
will know what type of things to look for when you finally do go to the 
restaurant. 
 With the world becoming so diverse we are living in a time where a 
variety of cuisines are available for exploration.  Food is as much of a 
cultural thing as it is a means of sustenance.  According to Gerard J. 
Fitzgerald and Gabriella M. Petrick in their article titled In Good Taste:  
Rethinking American History with Our Palates,” good food writing places 
the reader at the scene, and engages the senses to evoke taste.”  Through 
food writing, different cultures as well as our own gastronomic 
experiences are explored.  This very theme is mentioned in an article 
titled Food Journalism or Culinary Anthropology?  Re-evaluating Soft News 
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and the Influence of Jeanne Voltz Food Section in the Los Angles Times by 
Kimberly Wilmot Voss, “Then as now, food sections reflected gender 
roles, health standards, and governmental policies about food in a 
community.  They also reflected the developing demographic of many 
cities as new immigrants settled into communities and shared their 
dishes.”   
M.F.K. Fisher is considered a pioneer of food writing.  She believes 
that “appetite is a defining quality of human life-and death."  Fisher is 
captivated by the way humans experience hunger, rather than food being 
an object that one hungers for.  In an article by Susan Derwin called The 
Poetics of M.F.K. Fisher, she discusses that the inevitable is that people 
are going to eat.  As a food writer my focus has not just been to tell 
people where they should be eating, but also to write a review that will 
actually make them want to go. A successful food writer is able to evoke 
those emotions.  Fisher also believes that "it is apparently impossible for 
me to say anything about gastronomy (...) without involving myself in 
what might be called side issues-might be, that is, by anyone who does 
not believe, as I do, that it is futile to consider huger as a thing separate 
from people who are hungry.”  Taking advice from the guru of food 
writing I incorporate myself into restaurant reviews. I am the one who is 
present and evaluating not some mystery person.  It’s hard to not craft a 
successful review without referencing yourself at least once.  I struggled 
with this at the beginning of my writing.  I thought it would be more 
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intriguing to remain incognito, like a Dear Abby.  I realize now that 
























My affection for treats with holes in the middle! 
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BB’s Bagels 
770 McFarland Parkway, Alpharetta, 770-475-1818 
bbsbagels.net 
 
BB’s Bagels is the real deal!  Opening in 2007 during a time when 
bagels were the “it” thing in Atlanta, Anna and Eddie Siino decided they 
were ready for a change.  After packing their bags and moving south, 
they decided to combine their years of baking and restaurant experience 
into a bagel business.  Finding a location 30 miles outside the city proved 
to be a smart move.  The bagel haven not only has a loyal customer base, 
but they were voted #1 Bagel in Atlanta and One of Americas Best Bagels 
by USA Today.  The Siino’s simple, yet creative take on a Northeastern 
Diner is just what the city of Alpharetta needed.   
Following the scent of bagels to BB’s reminded me of my childhood.  
It was the 90’s and I grew up in Pittsburgh, Pennsylvania, where there is 
a large Jewish population.  The neighborhood bagel shops were 
comparable to what coffee shops are today, a third place environment.  
The third place, a term coined by sociologist Ray Oldenburg describes the 
non- home, non-work environment.  A congenial setting to meet up with 
friends; my third place was Bruegger’s Bagels.  We would walk there after 
school and refuel with soup and bagels.   Remembering back to the 
seventh grade when I was a skinny kid in middle school, my mother was 
always looking for something to feed my meatless diet.  Veggie 
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sandwiches on bagels, or smeared with cream cheese, often made their 
way into my lunch bag.  
 It was also a popular snack when I went over my friend Julia’s 
house.  With her head full of curls and my eyes bigger than silver dollars, 
we would cover the tops of bagels with baby swiss cheese, then watch 
them melt in the oven into an ooey gooey satisfying treat.  The bagels 
browned around the edges and without blowing, the first bite nearly 
burned my tongue.  We would laugh, though we made sure not to talk 
with our mouths open.   
Standing in BB’s Bagels, I remembered that day as if it were 
yesterday.  Call it nostalgia, I could hardly wait to try their version, 
which are big, round, and baked fresh daily.  The outside is crunchy like 
well-done pizza crust, and the inside is soft and chewy.  The true essence 
of how to make an authentic bagel involves hand cutting and rolling as 
well as boiling.  The commercial versions are generally made with a 
machine, mass-produced, and baked.    The varieties of cream cheese are 
endless; jalapeno cheddar, veggie, scallion, kit kat, cinnamon raisin 
walnut, sundried tomato, strawberry, blueberry, horseradish bacon, olive 
pimento, honey nut, chocolate chip, apple cinnamon crunch, and you 
can’t forget the lox spread.  They are artfully displayed like ice-cold gelato 
on a 90-degree day.  Taken back by the plethora of selections, I decide on 
the jalapeno cheddar to top my everything bagel. 
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When someone suggested I try BB’s bagels, this aficionado was a bit 
skeptical, but once I saw the popular spot that deserves a mention on 
Diners, Drive Ins and Dives, I had a change of heart.  Right off of 
McFarland Road, there is even a sign as you exit off the interstate 
announcing the tourist destination.   Whether bagels for you evoke 
thoughts of childhood, or an on the go treat, they are comforting, and 
disappear only after a few bites.  If you’re hungry come and stay for 
breakfast, BB’s has a full breakfast and lunch menu.  
Dutch Monkey Donuts 
3075 Ronald Reagan Blvd, #502, Cumming, 408-482-3650 
dutchmonkeydoughnuts.com 
 
How could one resist something hot, home made, and deep-fried?  
Much like a bagel, traditional donuts have holes in the middle.  Where 
bagels may be a trend of the past, donuts are hot and right out of the 
future!  Fulfilling a need for a good donut hole in the suburbs of Atlanta 
has put Dutch Monkey Donuts on the map, and on the forefront of a 
growing trend.  Husband and wife team Arpana Satyu and Martin Burge 
are no strangers to the kitchen.  In fact, they have spent many years 
crafting their culinary skills, Arpana as a Pastry Chef, Martin as a 
Restaurant Chef.   
After moving to Cumming from New York in 2007, they weren’t 
excited with the Atlanta food scene during that time, or the commute; so 
they birthed a plan to open a donut shop that was not too far from home. 
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The decision to open Dutch Monkey Donuts had a lot to do with their 
desire to open something that was manageable by the two of them.  
Believing that you shouldn’t compromise quality for efficiency, each 
donut is made daily, as for the leftovers, they are donated to a local 
men’s regeneration program, No Longer Bound.   
 Ahead of their time, Dutch Monkey Donuts is finally gaining 
momentum, as donuts are predicated to be the hottest food trend in 
2014.  Americans are slowly moving away from cupcakes, which has 
allowed these old fashioned treats to re-emerge.  The popularity of 
donuts has even sparked a new wave of hybrids such as the cronut 
(croissant and donut).   
Impressing customers with unique flavors, the chefs chop up 
strawberries and dice bananas, to top and fill these sugared treats. My 
affection for cake donuts draws me to the blueberry or not samoas (a 
popular take on the famous girl scout cookie).  But as good as the donuts 
are, Dutch Monkey Donuts also deserves recognition for their 
fundraising efforts. 
Inspired by a customer who was raising money for the Leukemia 
and Lymphoma Society in honor of her mother who had passed away 
from Multiple Myeloma (a rare form of blood cancer,) the couple behind 
Dutch Monkey Donuts decided to start their own campaign.  Martin lost 
his older sister to Multiple Myeloma, so he wanted to help out the cause 
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as much as possible.  Team Dutch Monkey was established in August of 
2010 as a group of customers, employees, and friends who raise funds to 
support lifesaving cancer research.  Their efforts began with donation 
jars at the shop, and have expanded through their Team in Training and 
Light The Night campaigns. 
One of their most successful recurring events is the Backyard 
Benefit Jam.  The outdoor concert is held at Matilda’s in Alpharetta in 
the late summer.  “We find musicians that will donate their time, and a 
local butcher who donates food, and we sell tickets, hang out all night, 
and have a blast says Arapana. “In the first year, it was pouring rain the 
entire time, and we still raised close to $3000.”  
 
Opulent 
948 Canton Street, Roswell, 770-998-3114 
opulentrestaurant.com 
 
 Restaurateurs Hicham Azhari and Fikret Kovac of F & H Food 
Trading Group have added a new restaurant to their culinary repertoire. 
Opulent, the newest addition to Downtown Roswell is a haven of 
sophistication, rejuvenation and international flair.  
Culinary Director Bob McDonough brings his take on classic 
American dishes with a modern twist. The space that was formerly INC. 
Street food has been renovated and now boasts fabulous lighting, 
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antiqued smoky mirrors, impeccable service and mouth-watering 
selections. With an extensive wine list and imaginative cocktails such as 
the Opulent Sparkler, patrons bubble with excitement.  
For starters, whet your appetite with the salmon sashimi, a perfect 
blend of sweet and spicy. The appetizer draws sweetness from satsuma, 
a little heat from serrano peppers, and an unusual texture and flavor 
from the sesame oil powder. With many 
intriguing entrees to choose from, 
including pan-seared scallops and brick-
pressed braised beef, it’s the leek bread 
pudding, which accompanies the New 
York strip, that is truly a standout. The 
savory dish with a crunchy outside and 
smooth leek-infused filling will have you 
asking for seconds please. Don’t leave 
without dessert, for the buttermilk panna cotta is creamy and dreamy. 
When Bob McDonough flashes those pearly whites, you know that you 
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The One Sushi + 
2523 Caldwell Road NE, Atlanta, 408-869-6988 
theonesushiplus.com 
 
Among Atlanta’s burgeoning 
restaurant scene, there are practically one, 
two, even three sushi bars in every 
neighborhood.  So many options can leave 
the indecisive pondering the right move, but Brookhaven residents 
already know what they have found in The One Sushi +.  
With no waiting area, the minute you step inside the door you are 
right smack dab in the middle of a seating area that opens up into a bar.  
The hip vibe and complete renovation that you experience at this upscale 
hole in the wall, makes it’s difficult to remember back to the days when 
this space functioned as a coffee shop.  The windows are large, creating a 
sense of openness and diners have a nice view of Caldwell Road and a 
portion of Dresden Drive.  The menu changes depending on when you go 
and early birds can partake in a happy hour menu, where everything is 
$5.00, Sunday through Thursday 5:00-7:00 p.m.   
Mushroom soup may sound unusual for a Japanese restaurant, 
but The One Sushi + has mastered this dish perfectly.  For starters, the 
hue of the soup resembles more of a black bean soup, which is achieved 
by puréeing the mushrooms into a creamy consistency.  The richness is 
undeniable, goji berries add a hint of sweetness, and of course health 
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benefits.  Pared with a cheese straw, the contrast adds crunch and 
height to this starter. 
 I sipped a Puerto Rican mule just like the ones found in Moscow 
except the vodka is replaced with spiced rum and a house made ginger 
syrup.  The sushi chef slices the fresh fish with such precision; their 
knives become swords pointed at their target.  As I strike up a 
conversation with John behind the bar, he is delighted by my affection 
for sushi rolls. I opt for a salmon roll which is traditional, while my 
dinner guest lives on the wild side, ordering an O.M.G. roll which 
features crab stuffed jalapenos, spicy tuna, salmon, the fish of the day, 
avocado and tobiko.  You can’t leave without trying the eggplant fries, 
which arrive in a basket, smoking hot out of a deep fryer.  They are 
delicate with a touch of sweetness from the powdered sugar accompanied 
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FOOD FEATURE 
 All three of the food styles that I explored in this capstone are all 
styles that we studied in Food Writing.  The styles have overlapping 
themes including; research, interviewing, audience, revision and editing.  
For this food feature I focused on the technique of interviewing.  
Throughout the MAPW program there were several instances that I 
conducted interviews.  The first one that comes to mind is the interview 
that I did with an editor in Academic and Professional Writing.  This 
provided a good foundation for all of the interviews that would take place 
during my capstone.  Effective interview skills start off with being a good 
listener.  According to Kay Miller in “The Complete Book of Feature 
Writing,” “Once a psychologist told me that only a small part of 
communication is words. That means that the majority of what we learn 
about other people comes through their facial expressions, the tone of 
their voices, the set of their bodies.”  I was able to observe all of those 
things, when I spent three hours interviewing Jill Davis, the 
Cheesemonger.  What I learned is its important to do face to face 
interviews.  The thought behind this is you learn more when you can 
observe people’s inflections, and their reactions to certain questions.  
Thinking of this reminds me of emails and text messages.  With these 
forms of communication, information can be misinterpreted.  The same 
rules apply with interviews done over the phone or Internet.  “And many 
times an interview isn’t simply asking a series of questions and getting a 
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series of answers.  Many times it’s more, even, than a great conversation.  
It’s putting yourself in the sweep of a person’s life, so that you 
understand the context for all those conversations.”  For example, if Jill 
and I hadn’t met at The Concourse Athletic Club there may not have 
been any reason for her to share that experience with me.  I didn’t know 
prior to agreeing to meet her there that she had been a huge influence in 
establishing their café.  Sure, those details had nothing to do with her 
role as a Cheesemonger, but it did help me to understand her past, work 
ethic, and diversity of her experiences in the food industry.  This also put 
her in a setting where she was comfortable.  Although where we sat was 
quiet, not only did she interact with me, she interacted with persons that 
she knew at the club.  This atmosphere made her comfortable, and I 
believe more open to share many cheese stories.  “The point is to select 
locations for interviews that will tell you more about the person your 
interviewing.”  I was lucky that I allowed her to choose the location, and 
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Ode to Cheese:  Jill Davis spends her days savoring fromage 
 
There are some things we crave, and for me 
that something is delicate and creamy, and 
other times firm and salty.  That wonderful 
buttery texture or orange glow that I so desire 
is cheese. The world of fromage can be 
complex.  A world where you need a personal 
tour guide to help navigate through the 
terrains.  This is exactly where my friend Jill 
Davis comes in.  She is my personal Cheese Monger.  My go to expert for 
all things related to cheese.  She is great at describing the many 
varieties, recommending pairings, and of course providing me with a 
sample to help solidify my decision.  As I walk into Kroger in Ansley Mall, 
I take nearly 10 steps before I see the bright red signs hanging over an 
oval shaped cheese case.  There you can find a vast selection of fine 
cheeses, crackers, honey, olives, and spreads, everything you will need to 
craft the perfect cheese tray.  As we get older, our palates continue to 
change, and mine adores the intricate flavors of both delicate and strong 
cheese.  I haven’t found a variety that I didn’t like, which makes Jill’s job 
a piece of cake!  I have a confession; Davis is not my personal Cheese 
Monger, although I would like to think of her that way.  She spends her 




Red Top (aged goat cheese 
with smoked paprika) 
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Were you ever curious about how cheese is made?  In order to 
understand the process lets start from the beginning.  The basic 
ingredients in cheese are milk, starter culture, rennet, and salt.  
Everyone is familiar with milk and it’s the one thing that all cheese has 
in common.  Popular selections that are used to make cheese are cow, 
goat, and sheep milk, all of which affect the overall flavor.  Starter 
culture is a microorganism that is added to the milk in a ripening 
process where the milk is transformed into lactic acid.  Starter culture 
influences the development of the flavor profile.  Rennet is an enzyme 
from the lining of a calf’s stomach (yes a baby cows stomach) and its 
used to transform the milk into curd.  Making cheese is best way to 
preserve milk.  
When I sat down to talk with Jill, the ease of the conversation was 
like catching up with an old friend. A sunny afternoon filled with 
intriguing stories, lots of laughter and tea sipping.  Meeting in the café of 
The Concourse Athletic Club was the perfect setting to discuss her 
current role as Cheese Monger for Murray’s in Atlanta, as well as reflect 
back on her more than 30 years of experience in the food industry 
(including once managing the very café that we were sitting in).  The 
Murray’s Kroger nationwide partnership began in Cincinnati with that 
being The Kroger Company’s headquarters.  It took nearly three years to 
convince the owner of Murray’s of the benefit of this type of collaboration.  
Murrays in Greenwich Village has long been regarded as one of the best 
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cheese shops in the country.  Partnering with Kroger has allowed 
gourmet cheese to now be accessible to a wide audience.  America’s 
cheese consumption is at an all time high, and this collaboration has put 
Kroger and Murrays on the forefront of a growing trend.  The formula is 
simple, Kroger employs the staff and Murray’s supplies the products.   
Murray’s was first introduced to the Atlanta market at the 
Edgewood Kroger.  Since then six partnerships have been established in 
Metro Atlanta, with Brookhaven being number seven, and the number 
continues to grow.  Atlanta was selected as the second market to host 
this type of partnership.  This speaks volumes to the diversity of the city 
and its food selections.  Murrays has truly captured a piece of the 
specialty cheese market, and Davis has contributed to this growth.  Her 
vast knowledge of the cheese making process, and her ability to 
introduce customers to new varieties has gained her quite a following.  In 
1999 her diverse work experiences led her to play an instrumental role in 
opening the café in the Concourse Athletic Club.  Not only did she make 
espresso drinks, smoothies, and sold dozens of bagels, she baked fresh 
pastries at her home all while raising three children.  With lines of busy 
professionals wrapped around the corner there is no doubt that Davis 
excels at what she does.  She believes that cheese is the next big thing, 
and cupcakes and bagels are on their way out.  Working at Murray’s has 
been quite an experience; because the company can buy and label there 
own cheese.  Jill’s hard work has gained her a scholarship from Kroger to 
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attend The American Cheese Society’s certification class.  Considered the 
highest standard of training for cheese professionals, in order to apply 
for this certification one must log 4,000 hours worth of cheese training 
before they can even apply to take the test.  Once completed, Jill will join 
nearly 253 professionals that hold this prestigious title.  So if you’re 
looking for some cheese, good conversation, and maybe a little education, 
make sure to stop by and ask for Jill!   
 
For those of you that don’t know what is a cheese monger? 
A monger is an old English word for someone who sells something. In 
essence a person that sells cheese. 
How did you get started as a cheese monger? 
I was an online customer of Murray’s.  One day I saw an advertisement 
on their social media site that stated “coming soon to Atlanta.” I called a 
friend who was a cheese monger at Star Provisions, but had trained at 
Murray’s.  I asked her whom could I get in touch with?  So I pretty much 
butted my way in! 
Your background in the food industry goes far beyond cheese; can 
you tell me about some of your other specialties/skills? 
I have been cooking professionally since 1972.  I finally went to culinary 
school in 1977 in Boston at Modern Gourmet.  I had the pleasure of 
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studying under the infamous Madeline Kammen.  During that time, I 
went to school at night, and worked at a Viennese Bakery called the 
Black Smith House in Harvard Square (now home to the Cambridge 
Center for Adult Education.)    
What was your role? 
I was an in between person, involved in a lot of prepping.  I assisted in 
making such delicacies as cakes, brioche and croissants.  I will always 
remember shelling, roasting and peeling a whole lot of hazelnuts, and 
zesting a case of lemons! The most interesting part of this job was that 
you never moved from your station.  It was real old world training.  I was 
known as Frau Davis.  Frau is misses in German. 
How has Murrays’ presence in the Atlanta area changed the way that 
Atlantans eat cheese? 
In Europe cheese stores are not unusual.  You see a renaissance in 
America with bread and coffee.  Nobody baked in the 50’s and 60’s.  
Hopefully, now cheese is a reeducation of the American palate instead of 
a flash in the pan.  America has a huge dairy industry and tradition.   
You teach classes at the Cooks Warehouse, how did that come 
about? 
When we first opened Murray’s at Kroger in Ansley Mall, there was no 
denying that it is one of the smallest Kroger stores in the area.  My store 
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has the highest percentage of cheese sales to stores sales out of any 
Murray’s/Kroger partnership.  Kroger is the second biggest retailer in the 
United States.  The company opened 100 Murrays last year.  We had no 
place to hold a class, have a discussion, to demo anything because the 
store is so small.  There defiantly wasn’t a place nice enough to bring the 
Murray’s executives when they were in town, so we started partnering 
with Cooks Warehouse.  Cooks Warehouse loves me so much they ask 
me back every quarter to teach a class. 
What is your favorite cheese, and what makes it your favorite? 
That’s a tough question, because I am constantly being introduced to 
new varieties.  If I had to pick one, I love the Sottocenere Al Tartufo.  The 
name means under ash.  The cheese has an ash coating, which is full of 
interesting spices such as cardamom, cinnamon and licorice.  You don’t 
actually eat that coating, but I’m sure it flavors the cheese.  The 
presentation is fantastic, it comes wrapped like a birthday present and is 
a semi soft cheese riddled with truffles.  At Murray’s you have to taste 
three cheeses a day and write about it.  That enables employees to know 
their cheeses inside and out.  You must be able to speak about them and 
suggest one over another based on your customer’s preference, and offer 
samples.   
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RECIPES 
Recipe writing is one form of food writing that has existed for many 
centuries, a tradition that was passed down from generation to 
generation.  It is important to recognize where recipes came from in order 
to understand the significance of the process that we use today.  Recipe 
writing goes beyond a passion for food, or the skill of being a good writer, 
its truly about passion and evoking certain senses in a reader.  It can be 
described as the comparison of one having a good ear for music, making 
them a good music writer.  People have never studied food and food 
culture the way that we do today.  Social issues and economic roles are 
what have catapulted this subject into academia, making it a viable topic 
for study.  Countless books and articles are being published daily on a 
multitude of food related topics. 
 One of the earliest forms of recipe writing dates back to the 
Egyptians and Mesopotamia.  The people of these early civilizations left 
their cooking methods on tombs.  This is important to food history, 
because it showed researchers some of the foods and cooking methods 
that were used early on.  It also shows how certain foods were served to 
different classes, and it was the ones that were prepared for the upper 
class that were generally recorded.  Early pioneers of food writing such 
as M.F.K. Fisher and Julia Child paved the way for this art form that we 
enjoy today. 
	   54	  
Successful recipe writing involves thought, planning and for the 
author to communicate their connection to the food.  There are several 
components that a writer must consider before attempting this task.  
This should include a clear title, an introduction, a well thought out list 
of ingredients, and easy to follow directions.  When there were no 
recorded recipes, people had to reinvent foods from memory.  However, 
this is not always an easy task.  A recipe serves the purpose of a 
recorded document that one can refer to in order to make the same food, 
the same way for many years and generations to come. That’s why in the 
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Greek Yogurt Cookies 
In this recipe revamp Old Fashioned Sour Cream Cookies are put to the 
test and made over using healthier ingredients.  Greek yogurt replaces 
the sour cream.  I found the original recipe while searching online and 
thought it would be a great addition to my annual holiday cookie baking.  
With this update, guests won’t know the difference.  This slightly 
sweetened soft cookie is topped with a scant amount of frosting and 
nuts.  Given the texture of these cookies, they can be enjoyed with your 
morning coffee as well as for dessert.   
 
Ingredients for cookies     What you will need   
1 cup chopped walnuts 
¼ cup unsalted butter, softened 
¼ cup unsweetened applesauce 
1 cup raw sugar 
2 large eggs 
1 tsp. vanilla extract 
3 cups unbleached all purpose flour 
1 tsp. salt 
1 tsp. baking powder 
1 tsp. baking soda 
1cup greek yogurt 
 
Ingredients for frosting  
1 cup chopped walnuts 
¼ cup unsalted butter, softened  
¼ cup unsweetened applesauce 
1 cup raw sugar 
2 large eggs 








mixer and bowl 
silicone mat or 
parchment paper 
sheet pan  
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Directions 
Cookies 
1. Preheat oven to 400 degrees. 
2. Spread walnuts on a baking sheet and roast until they are lightly 
toasted, 7-10 minutes.  Let nuts cool. 
3. To create the batter, combine butter and sugar in mixing bowl.  Cream 
mixture until it is combined, approximately 2-3 minutes.  Add 
applesauce and then eggs, one at a time.  Your last step will be to add 
the vanilla, and mix for another minute. 
4.  In a separate bowl, whisk together the flour, salt, baking powder, and 
baking soda. 
5. Add the dry mixture to the wet ingredients, alternating with the greek 
yogurt.  Begin and end with the flour mixture.  Add the walnuts at the 
very end. 
6. Line a sheet pan with a silicone mat or parchment paper. 
7. Scoop mixture out by teaspoon onto cookie sheet. 
8. Bake for 8-10 minutes, until cookies are golden brown. 
9. Transfer to a wire rack. 
Frosting 
You can choose to eliminate this step completely if you are on a strict 
diet or would like to shave off a few more calories. 
 
1. Combine all ingredients in a mixing 
bowl.  Beat on medium speed until 
mixture is creamy. 
2. While the cookies are still warm, 
drizzle a small amount of frosting over 
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Dark Chocolate Chip Cookies 
 
Unlike most kids, I was never fond of chocolate chip cookies.  Although I 
have warm memories of making them with my grandmother, I always 
preferred the dough over the actual cookie.  This all changed when Nestle 
started making Dark Chocolate Chips!  All the health nuts say dark 
chocolate is good for you, and combining that rich chocolate flavor with a 
smooth batter is a perfect complement.  I used cashew flour in these 
dreamy cookies for an added health benefit.  If you can’t find cashew 




½ cup cashew flour 
½ and 1/8 cup unbleached all purpose flour 
½ tea baking soda 
½ tea kosher salt 
1 stick unsalted butter, softened 
¼ plus 2 tab cane sugar 
¼ plus 2 tab brown sugar 
½ tea vanilla extract 
1 large egg 
½ and 1/3 cup of dark chocolate chips 




Preheat oven to 375° F. 
 
1. Combine flour, baking soda and salt in small bowl, set aside. 
 
2. Cream butter, cane sugar, brown sugar and vanilla extract in large 
bowl until combine, approximately 2-3 minutes.  
 
3. Add egg, and beating until incorporated, about another minute.  
 
4. Gradually beat in flour mixture.  
 
5. Stir in morsels and nuts. Drop by rounded tablespoon onto silicone 
mat or parchment paper. 
 
6. Bake for 9 to 11 minutes or until golden brown.  
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* Oven temperatures vary; invest in an oven thermometer for more 
accurate baking. 
* In order to achieve uniform cookies, use a cookie scoop.  They come in 
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